
Upstairs at the Commons

Salads
House Salad (v) 6
small salad of greens, carrots, raisins,
seasoned croutons and balsamic vinaigrette

Roasted Root Vegetable Salad (v) 7
roasted beets, sweet potatoes, and butternut
 squash over mixed greens with a ginger-citrus
vinaigrette

Caesar Salad (v) 7
Chopped romaine lettuce with garlic
croutons, Parmesan cheese, and homemade
Caesar dressing.
Add chicken 3

Steak Salad 9
Sliced marinated steak  over mixed greens with
grilled red onion, bleu cheese crumbles, and
balsamic vinaigrette

Appetizers & Sides
Upstairs Flat Bread (v) 7
grilled flat bread topped with an assortment
of tasty things; ask your server

Fried Calamari 8
with remoulade and marinara sauce

Baked Mac and Cheese (v) 6
macaroni in a four-cheese béchamel
baked in a crispy thin pastry

Soup of the Day            bowl 5/cup 3

Wine
Red
2008 Herding Cats Cabernet Sauvignon/ Shiraz
South Africa    glass 7/bottle30

Mar del Sur Malbec
Mendoza Argentina         glass 8/bottle 34

White
2007 French Maid Chardonnay
Languedoc France                glass 8/bottle 34

2008 Redcliffe Sauvignon Blanc
Marlborough New Zealand    glass 7/bottle 30

Beer
Pyramid Thunderhead IPA 3.75
Red Brick American Blonde Ale 3.75
Red Brick Peach Tree Pale Ale 3.75

Desserts
Fudge Brownie Sundae 5
brownie square with vanilla ice cream,
& chocolate sauce

Chocolate Chip Pan Cookie 5
with vanilla ice cream, & chocolate sauce

Warm Apple Crisp 5
with vanilla-blackberry swirl ice cream

Upstairs Bread Pudding 5
with caramel sauce and vanilla ice cream

Red Wine Poached Pear 5
served with a slice of pound cake & whipped cream

Chocolate Cupcake 3

Main Dishes
Maple-Ginger Glazed Chicken 14
half a chicken marinated i oven roasted topped with a maple-ginger glaze and
served with a sweet potato pancake and the vegetable of the day

Beef Tenderloin Medallions 16
marinated shoulder tender medallions grilled to order, topped with a caramelized
onion reduction and served with potatoes au gratin and sautéed green beans

Cajun-Spiced Catfish 15
Catfish filet pan seared with Cajun spices and topped with sautéed onions and
peppers served with rice and the vegetable of the day

Coffee and Molasses Brined Pork Chop 15
Boneless pork loin chop grilled to order topped with balsamic-molasses reduction
and served with mashed potatoes and the vegetable of the day

Upstairs Shepherd’s Pie 14
Our own version of an old classic: savory beef stewed with carrots, celery, onions,
and mushrooms served over mashed potatoes

Pasta
Spinach Florentine Ravioli (v) 13
spinach and cheese stuffed ravioli tossed with roasted mushrooms, shallots,
squash, and spinach in an apple-sage cream sauce

Beef & Pork Bolognaise 13
our homemade bolognaise tossed with a touch of cream tossed with pasta

Rosemary Pasta 14
your choice of chicken or butternut squash (v)
sautéed with fresh vegetables and tossed in a rosemary cream sauce

Chicken or Eggplant (v) Parmigiana 14
boneless chicken breast or sliced eggplant rolled in homemade breadcrumbs and
topped with our marinara sauce and mozzarella cheese and served with pasta

(v) – indicates vegetarian dish
Please let your server know if you have any food allergies.

Find us now on

Facebook
Hours

Monday-Thursday 5-9 pm


